ZERO OTTO NOVE - ARMONK

MENU

$65.00 per person includes a
three course served meal

Antipasti

Mozzarella Caprese

Roasted peppers, fresh mozzarella, tomatoes,

basil

Fave, Carciofi and Cacio

Sautéed fava becns, artichoke & cacio cheese

Primi Piatti

Orecchiette con Broccoli Rabe ——
Orecchiette pasta sautéed with broccoli rabe,

pecorinD, Cll'ld DImDHdS

Radiatori in Cartoccio
Radiatori pasta cooked in tinfoil with Porcini
mushrooms, cherry tomatoes, bread crumbs &

shaved parmigiana reggiano

Secondi Piatti (Choice of)

Veal Scallopine
Sautéed Veal medallions with zucchini, Sun
dried peppers, SPECI( prosciutto, fontina and

white wine sauce

Salmone

Grilled salmon served with sliced potatoes ,

asparagus and lentils

Pollo Scarpariello
Spicy chicken on the bone (dark meat) sautéed

with sausage, rosemary & white wine

Dolce

Tiramisu with Biscotti and Coffee
or Tea

Selected Menu

Our Specialities

Lunch

$75.00 per person includes a
three course served meal

Antipasti

Fried Calamari
Lighﬂy battered fried squid & Fra diavolo
sauce ('Fcar the table }

Mozzarella Caprese
Roasted peppers, fresh mozzarella, tomatoes,

basil

Parmigiana di Melanzane e
Zucchine
Eggp|unf and zucchini parmigiana with

mozzarella & tomato sauce

Primi Piatti

Orecchiette con Broccoli Rabe ——
Orecchiette pasta sautéed with broccoli rabe,

|::IE‘CE:Iril'llﬂ'.l Und c:|rnonc:|5

Mafalde Porcini

Mafalde pasta sautéed with parmesan cheese

CII'ICI ':FESI'I mUShrDDmS

Secondi Piatti (Choice of)

Branzino Acquapazza

Filet branzino baked with fresh pc:r5|E\,r, gc:r|ic
& cherr\,r tomatoes

Pollo Scarpariello

Spicy chicken on the bone (dark meat) sautéed

with sausage, peppers & white wine

Veal Scallopine
Sautéed Veal medallions with Zucchiﬁi, Sun
dried peppers, speck prosciutto, fontina and

white wine sauce

Dolce

Tiramisu with Biscotti and Coffee
or Tea

Dinner

$80.00 per person includes a
three course served meal

Antipasti

Fave, Carciofi and Cacio

Sautéed fava beuns, artichoke & cacio cheese

Mozzarella Caprese

Roasted peppers, fresh mD‘zzUre”U, tomatoes,

basil

Parmigiana di Melanzane e
Zucchine
Eggp|c:r|+ and zucchini parmigiana with

mozzarella & tomato sauce

Primi Piatti

Orecchiette con Broccoli Rabe —
Orecchiette pasta sautéed with broccoli rube,

pEEDrI-HD, Elr'ld ElerIDI'ICIS

Radiatori in Cartoccio

Radiatori pasta cooked in tinfoil with Porcini
mushrooms, cherry tomatoes, bread crumbs &

shaved parmigiana reggianc

Secondi Piatti

Pollo Scarpariello

."‘_"1~|::i|::':,nr chicken on the bone (dnrk meuf} sautéed

with sausage, rosemnry,whi’re wine

Brasato alla Peroni

Short ribs braised in a Peroni beer sauce with

cherry peppers & TDppEd with gnrgon‘zn|u

Branzino Acquapazza
Filet branzino baked with fresh pclr5|e':,r, gc:r||'c

& chnﬂ_'rr':,nr tomatoes

Dolce

Assorted desert platter and
Coffee or Tea
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ZERO OTTO NOVE - ARMONK

MENU

Party Package

Dinner

Pizza

Margherita $22

Tomato sauce, fresh mnzzure"u, parmigiano & basil

La Vincenzo $20

Fresh mozzarella, gmgnnzuh, cherr\_.r tomato, porcini &basil

Caprese $20

Mozzarella, oregano, t:l‘nﬂ_-rr*':,.r tomatoes and fresh Druguh:l and parmigiana

La Carminuccio $19

Tomato sauce, pancetta, parmigiano cheese, basil & spices

Marinara $17

Tomato sauce, oregano, bDSil, capers, gclr|ii:, anchovies & olives (nD

La San Matteo $20

Fresh mazzure”n, SEILJSCIQE erCCDIi rCIbE'

cheese)

Quattro latte $22

Mozzarella, Goat cheese, fontina and parmigiana with black truffle purée

Napoletana $15

Tomato sauce, gc:rh'c, basil & oregano {nD CI‘IEESEJ‘

La Riccardo $292

Butternut squclsh puree, smoked mozzarella, spicy pancetta & basil

Diavola $20

Tomato sauce, fresh mozzarella & spicy soppressata

La Cirilo $292

BU'H'E'FHU"’ SqLICISI'I puree, cream D'F |TLJ'H:|E', mushrnoms & 'FFE'SI'I mDZEUrEllD

Quattro Formaggi $21

SFI"IDI(E'd IT'IDZZDFE'"CI, gDrgDn20|u, 'FDI'IﬁFID & fresh IT'IDZZDFE'"CI

Antipasti

Antipasto Freddo $19

Mmfude”u, soppressataq, Finacchiune, marinated eggp|unh ricotta 5D|1::h::,
green olives & spicy Sicilian pecorino
Insalata Di Rucola $12

Arugu|c: tossed with a lemon infused olive oil with shaved parmigiana

Polipo alla Griglia $19

Grilled octopus with fresh sliced tomateo, capers, cannellini bEUns, & olive

oil Insalata Di Caprino e Pera $13
Mixed greens with a balsamic vinaigrette, gri"ed pears and crumbled goat
cheese

Parmigiana di Melanzane e Zucchine $16

Eggph:lnt and zucchini parmigiana with mozzarella & tomato sauce
Insalata Di Tre Colore $13

Aruguh::, Fennel, Radicchio all tossed with a blood orange vinaigrette

Polpettine, Polenta & Caprino $15

Small meat balls, spicy tomato sauce, pD|Enh:| & goat cheese

Insalata di Mare $23

Shlrimprr scc:"ctps, St:ungi”ir octopus, squid, clams & calamari

Mozzarella Caprese $15

Roasted peppers, house made mozzarella, tomatoes, basil & marinated

mushroom Gumberi Fﬂgiﬂli $]6

White cannellini beans sautéed with 5|1rimp5, tomatoes and onion and

balsamic ngZE
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ZERO OTTO NOVE - ARMONK

MENU

Barbabietole e Burrata $18
Red and ye”ow beets with burrata cheese in a |igh1’ balsamic drizzle and

Calamari Fritti $20

Fried Calamari and cherr\_.r peppers with a diavola sauce

arugula

Fave, Carciofi and Cacio $16

Sautéed fava bEUns, artichoke & cacio cheese

Zuppe

Cocozza $15

Purée of Butternut squush, with cmge| hair pasta and parmigiana

Pasta e Fagioli $16

Short pusfu,cunne"ini beans, prosciutto & pur5|ey

Primi Piatti

(Gluten-free pasta available upon request)

Radiatori in Cartoccio

$25

Rigatoni Salernitana $25

Baked rigatoni with meatballs, soppressata, ricottq, mozzarella, sliced egg

& tomato sauce

Risotto Pescatore $27
Arbario rice with ECIlEIrTIUri, cu1‘|‘|e|:i5h, shrimp, scu"Dps, clams & a touch of

tomato sauce

Rigatoni con Broccoli Rabe $24

Rigc:h::ni with with broccali rC:IIDE, toasted almonds and spicy pecoring

Please notify your server of any food allergies.

Secondi Piatti

Brasato alla Peroni $32

Short ribs braised in a Peroni beer sauce with cherry peppers & Tcnpped

with gDrgDnzu|D

Costatelle di maiale $31
O‘rgcnic Berkshire pDrL: chl::p butterflied and sautéed with white wineg,

CI'IETF\,I’ Peppers

Costata di Vitello $44
Veal chl::p parmigiana breaded and pan fried with tomato sauce & melted

ITIDIICITE‘"CI

Veal Scallopine $31
Veal medallions with Zucchini, Sun dried peppers, fontina and ||'g|1|' white

wine sauce

Radiatori pasta cooked in tinfoil with porcini mushrooms, 1:|‘|F_=rr~,,.r tomatoes,

bread crumbs & shaved parmigiano reggiano

Linguine con Vongole $25

Linguini pasta served in a white wine sauce with gc:r|ic, purs|ey and

Mediterranean clams

Penne Con Salsiccia $24

Penne pasta with crumbled sausage, smoked mozzarella and blistered

cherr'g.r tomatoes

Pollo Scarpariello $28

Organic Chicken on the bone (dark meat) sautéed with sausage, white

wine, lemon Juice & rosemary

Pollo Capriciossa $26
Breaded Chicken breast with marinated tomatoes, MUZZDrE"cl, pesto and
clrugu|c:

Pollo Francese $26

Chicken cutlet dipped in egg and sautéed with white wine, lemon and

sliced potatoes

Bistecca alla Salernitana $30
Grilled skirt steak served with marinated Eggph:mt sweet CI‘IE‘”}F peppers,
Arugula & shaved pecorino
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ZERO OTTO NOVE - ARMONK

MENU

Pesce

Zuppa di Pesce $32

Served assorted seafood cocked in tomato sauce

Contorni

Broccoli di Rapa $12

Sautéed in garlic & clive oil

Cavolfiori Stufati $11

Sautéed cauliflower with bread crumbs

Cocktails

Cynar Blvdier $16
Barrel aged Buffalo Trace, Cynar 70, Antica Carpanc

Modo Mulo $16

BElVEdEFE‘ h|c:c|<|:::err‘-_.r |€rTIDI'I grass VDC"(CI, LemDn, Ginger ID'E‘E'T

Zucchero %16

KE"I'EI one Cucumber mint "u"DC”(D, LEITIDH, CFUHIZJEFT}I’ Cll'ld PFDSECCD Splﬂﬁh

By The Glass

Pinot Noir - Decoded $12

FfEEl’I aromas D'F red cherries Dﬁd rnﬁpberries

Chianti Riserva Castelina $14

Very well balanced and harmonious on the pu|c:|fe with medium structure

Sparkling/Whites/Rosé

Rose’ - Le Baron $12

REFrEEHing|y dr‘-_.r rosé made EnﬁrE|'-_.r from estate grown sangiovese. \Cl‘nzrry,.r

and wildflower aromatics with a |ig|‘|f dust of earth and spices

Prosecco - Ai Galli SN

Lemon 'F|cwc:r5, with a pleusc:nf l:n:il:Jil":,.r and freshness

Salmone $31
Grilled |<ing salmon served with Brussel sprouts and onions, on a bed of
cold 5p|'nc1c|'|

Patatee al Forno $n

Fire roasted potatoes with olive oil and rosemary

Garden Spritz $16

Chandon'’s Spc:lr|<|ing cocktail made with herbs, spices and macerated

arange F.iEE'I.

Pera $16

Belvedere Pear ginger vudkc, Pear nectar, St. Germaine

Super Tuscan - Centine $14

Delicate aroma of small red berries. Plum flavors and hints of winter spice

Cabernet Sauvignon - Twenty Acres $13
Deep, dark and t:|||ur|'ng with wild |::|c1clc|::err‘g.r and tobacco notes

Sauvignon Blanc - Sterling $13

Brighf and crisp with frngrc:rﬁ' passion truit and fresh floral aromas

Chardonnay - HESS $14

Pear aromas, vanilla spice and +rnpicc:| fruit notes, refreshingly c:cidih_.f with
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ZERO OTTO NOVE - ARMONK

MENU

Rose’ Prosecco - Caposaldo

$12

Burst of bright citrus, berr'-_.r notes, clean and sweet finish

Pinot Grigio - Caposaldo

$12

Medium-bodied with a fresh pD|nfE, tangy ’erpicc|| fruit DCEDFI"IF!UI‘IiECI hy

t:|r~:,.r floral notes

Birre

Allagash Brewing
Be|giun Si"_.I'IE wheat

$8

Capn Lawrence
PCIIE' AIE

Bottled

$8

Corona Extra - Lager

Heineken - pale Lager

$8

$8

Pale Lager

Gavi

$14

Full and yet delicate with elglyle] Hlowers and fresh fruit. subtle citrus and

pleusc: nf|\_.r cool

Peroni

Pale lager

Sloop Brewing
Juice bomb IPA

Heineken 00

Coors Light

Light Lager

$8

$8

$8

$8
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ZERO OTTO NOVE - ARMONK

MENU

Party Package Lunch

Pizza

Margherita $22

Tomato sauce, fresh mnzzure"u, parmigiano & basil

La Vincenzo $20

Fresh mozzarellg, gmgnnzub, u::hnﬁ_'rr',.|r tomato, porcini &basil

Caprese $20

Mozzarella, oreganag, t:hE-rn:,.r tomatoes and fresh l::ruguh:l and parmigiana

La Carminuccio %19

Tomato sauce, pancetta, parmigiano cheese, basil & spices

Marinara $17

Tomato sauce, oreganao, |::-1::5i|, capers, gclr|i1:, anchovies & olives |:I'ID

La San Matteo $20

Fr€'5|1 mc:-zzc:re”cn, SDLJSCIQE erCCDIi rc:be

cheese)

Quattro latte $292

Mozzarella, Goat cheese, fontina and parmigiana with black truffle purée

Napoletana $15

Tomato sauce, gDr||'c, basil & oregano l:nD cheese}

La Riccardo $292

Butternut squclsh puree, smoked mozzarellg, spicy pancetta & basil

Diavola $20

Tomato sauce, fresh mozzarella & spicy soppressata

La Cirilo $29

BLJ'H'E'FHL”' SqLICISI'I puree, cream U'F iTLJ'H:lE', mushrncms & 'FFE'SI'I mDZEDrEllU

Quattro Formaggi $21

SFI"IDI(E‘d ITIDZZDFE'"CI, gDrgDn20|u, chfim:: & {TESH mDZZUrE"CI

Antipasti

Antipasto Freddo $22

Mmfude”u, soppressata, FinDcchiDne, marinated e |n:1nfI ricotta SEIlDl'D,.
PP ggp
green olives & spicy Sicilian pecorino

Parmigiana di Melanzane e Zucchini $19

Eggplunf and zucchini parmigiana with mozzarella & tomato sauce

Mozzarella Caprese $18

Roasted peppers, house made I'I'IDZZC:IrE”D, tomatoes, basil & marinated

mushroom Polpettine, Polenta & Caprino $19

Small meat balls, spicy fomato sauce, pD|Enh:| & goat cheese

Insalata di Mare $26

Shrimp, scallops, scungilli, octopus, squid, clams & Calamari Insalata Di Rucola $]5
Arugu|c: tossed with a lemon infused olive oil with shaved parmigiana

Calamari Fritti $24

Lightly battered calamari with cherry peppers & Fra diavola sauce Insalata Di Cuprinu e Pera $16
Mixed greens with a balsamic vinaigrette, gri"ed pears and crumbled goat
cheese

Gamberi Fagioli $19

White cannellini beans sautéed with shrimps, tomatoes and onion and

balsamic glaze Insalata Di Tre Colore $16

Arugu|c:, FennEL Radicchio all tossed with a blood orange vinaigrette
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ZERO OTTO NOVE - ARMONK

MENU

Polipo alla Griglia $22
Grilled octopus with fresh sliced tomato, capers, cannellini becms, & olive
oil

Fave, Carciofi and Cacio $19

Sautéed fava bEUns, artichoke & cacio cheese

Zuppe

Pasta e Fagioli $17

Short pastaq, cannellini |:::e1::r|5, prosciutto & pDrSlE‘f

Primi Piatti

(Gluten-free pasta available upon request)

Rigatoni Salernitana $28
Baked rigatani with meatballs, soppressata, ricotta, mozzarella, sliced egg

& tomato sauce

Rigatoni con Broccoli Rabe $28

Rigcﬁ'c:ni with broccoli rnbe, toasted almonds and Spicy pecorino

Radiatori in Cartoccio $28

Radiatori pasta cooked in tinfoil with porcini mushrooms, cherr*,.f tomatoes,

bread crumbs & shaved parmigiano reggiano

Linguine con Vongole $28

Linguini pasta served in a white wine sauce with gc:r|ic, pur5|ey and

Mediterranean clams

Secondi Piatti

Brasato alla Peroni $34

Short ribs braised in a Peroni beer sauce with cherry peppers & TDppEd

with gorgnnzo|u

Costatelle di Maiale $33
Orgcnic Berkshire pl::brL: chnp butterflied and sautéed with white wine,

cherry peppers

Costata di Vitello $46
Veal chl::p parmigiana breaded and pan fried with tomato sauce & melted

mDIZCIrE"CI

Veal Scallopine $32
Grilled Veal medallions with zucchini, Sun dried peppers, fontina and |igh1’

white wine sauce

Barbabietole e Burrata $21
Red and ye”ow beets with burrata cheese in a |igh1‘ balsamic drizzle and
urugu|c:

Cocozza $16

Puree of butternut 5qu1::5|‘| with Dnge| hair pasta and parmigiana reggiano

Orecchiette con Cavolfiore $26

Little ear Shnped pasta served with sun dried peppers, Guanciale,

cauliflower, spicy pecorino and breadcrumbs

Bucatini Cacio E Pepe $26
Tubular Spugheﬂi sautéed with pecorino romano cheese, fresh gmund

black pepper and artichoke hearts

Penne Con Salsiccia $26

Homemade penne pasta served with crumbled sausage, smoked

mozzarella and cherry tomatoes

Risotto Pescatore $30

Arborio rice with ECIlEIrT'IDr'i, cu1‘|’|efi5h, Shrimp, scc:"c:-ps, clams & a touch of

tomato sauce

Pollo Scarpariello $28

Organic Chicken on the bone (dark meat) sautéed with sausage, white

wine, lemon juice & rosemary

Pollo Capriciossa $28
Breaded Chicken breast with marinated tomatoes, MDZZDrE"cl, pesto and
clrugu|c:

Pollo Francese $26

Chicken cutlet dipped in egg and sautéed with white wine, fresh lemon

and sliced potaoes

Bistecca alla Salernitana $32

Grilled skirt steak served with marinated Eggp|DnT, sweet CI‘IE”‘:.F peppers,
Arugu|c:| & shaved pecorino
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ZERO OTTO NOVE - ARMONK

MENU

Pesce

Zuppa di Pesce $34

Served assorted seafood cocked in tomato sauce

Branzino $36

All Aqcua Pazza a filet of Mediterranean Seabass sautéed with white

SEIII'I'I'OI"IE‘ $33 wine, pl::rs.ley, clam juice and l::|1F_-rr~:,.r tomatoes

Grilled king salmon served with Brussel sprouts and onions, on a bed of

cold spinuch

Ask About Our Market Fish Special

Contorni

Broccoli di Rapa $14

Sautéed in garlic & clive il

Spinaci $13
Sautéed spinuch in gnrh’c & olive oi

Cavolfiori Stufati $13

Sautéed cauliflower with bread crumbs

Cavoletti di Bruxelles $13

Fire roasted Brussel sprouts with clive oi

Patate al Forno $13

Fire roasted potatoes with olive oil and rosemary

Please Notify Your Server Of Any Food Allergies.
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